Tasha Poll
13745 SW 176 Terrace 




Miami, FL  33177

Cell: (305) 984-2099 

                                    Email: tmpoll@hotmail.com








January 27, 2010
To whom it may concern,

I am interested in becoming an apprentice for your company and learn some aspect of the funeral services profession. I am looking for unpaid / afternoon apprenticeship where I can develop skills as I learn about the profession. 
I do have the interpersonal skills, organizational skills, initiative and leadership skills required.  In all of the positions I have held, my organizational skills have always been recognized. 

I am exceptional at keeping food clean and organized so that nothing is overlooked.  My previous occupations have all had a crucial sense of time and meeting deadlines, which demands exceptional organization and discipline. 


Proficient communication is vital in listening and identifying client problems.  I have always dealt with resolving either coworker or client’s issues.  I follow through in resolving the issues by properly delegating and communicating with proper personnel to be certain the problem is resolved in a quick and accurate manner.  I do assert the leadership and interpersonal skills, and experience required to do so and the motivation to learn effective administrative and management skills.  .


I hope that this letter and my resume help you see my qualifications and potential in qualifying for this position.  I look forward to hearing from you soon.








Sincerely,








Tasha Poll
Tasha Poll
13745 SW 176 Terrace 




Miami, FL  33177

Cell: (305) 984-2099 

                                    Email: tmpoll@hotmail.com
EDUCATION:

Florida International University
Miami, FL



Bachelor of Science in Sociology




GPA: 3.8




French Culinary Institute

New York, NY
SKILLS:
· Strong organizational skills.

· Problem solver, work well without supervision.
· Motivated, self-starter.
· Fast learner.
· Team player and interpersonal skills.
· Capable of handling multiple tasks.
· Attention to detail.
· Bilingual: English and Spanish.
WORK

Hyatt Regency Hotels    
             Miami, FL

EXPERIENCE
Culinary 
                          

06/2005-Present
· Serve as primary contact on routine banquets
· Prepare banquets, for all areas of the kitchen.

· Resolve client requests.

· Calculate and prepare meals for different time periods.
· Create reports for better managing client needs.

· Coordinate with sales department to adequately monitor client requests.

· Day by day food preparation, consistent high quality products that exceeds guests expectations.
· Coordinate with Chef or Sous Chef to ensure that the client needs are properly communicated and met.
· Analyze monthly returns, and  expenses 
The Water club  

             Coral Gables, FL

Pastry cook 

                           09/2004 – 04/2005
· Prepare Am banquets, lead in during executive chef’s absence

· Day by day food preparation, consistent high quality products that exceeds guests expectations.
· Coordinated Wedding events with sales Director

· Interview prospects for open position.

· Maintain Banquet records, training, and documents up to date.

Institute for Public Management and Community Service


Miami, FL

Assistant Manager


07/01-05/03
· Assisted manager in functions and promotions.

· Assessed and maintained inventory.

· Create and coordinate events.

· Trained and motivate International employees.

· Prepare weekly schedule for staff.

· Interact with staff, practice and promote good customer service.

· Work with leaders of Miami-Dade County in providing local government technical assistance and democratic development activities.

· Responsible to open and close office during rotated shifts.

· Book for Annual Interamerican Conference of Mayors, brings together 600 municipal leaders from Latin America.

· Screen applicants for conferences.
COMPUTER


SKILLS
· Proficient in Microsoft Word, Excel, Power Point.
The best time to reach me is after 2:00pm, everyday. 

